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Abstract
During June, 2017, ten products from the food bases category have been studied. The companies and the 
products types were noted and the manufacturer’s labels were studied. It has been found that the rules on the 
labeling of food bases are respected. The study had the following objectives: studying the ingredients and the 
nutritional composition and identifying the additives used in the manufacture of the product. Studying product 
labels also highlighted an increased salt and sugar content. The percentage of dehydrated vegetables was between 
4.49% and 38%. The vegetables content was different for the food bases investigated. The 40% of food bases had 
between nine and ten dehydrated vegetables, the 60% had between four and six dehydrated vegetables. Additives 
added to foods during processing are important to improve their appearance and to extend their shelf life.
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IntroductionThe food bases labels are one source of 
information for consumers.  Labels assist the consumers in determining the nutritional value 
and ingredients of foods. According to Regulation 
1169/2011 of the European Parliament and of 
the Council of 25 October 2011, prepackaged 
products must contain complete information 
in order to allow consumers to make informed 
choices (Grunert and Willis, 2007; Campos et al., 
2011; Mhurchu et al., 2018).
There are a variety of food bases on 
supermarket shelves. They contain vegetables, 
greeneries, spices and food additives. In order to 
evaluate the quality of a mixture, the label with 
compositional and nutritional information should 
be read. The compositional label provides data 
on ingredients and additives used in the product 
in descending order. The quality of ingredients 
and flavors are responsible for the sensory and 
nutritional quality of the product (Mencinicopschi, 
2010). 
Today, more than 3,000 substances are used 
as food additives by national and international 
manufacturers (Wilson and Bahna, 2005). Additives added to food bases  are used to improve 
their appearance and to extend their shelf life 
(Jacotot and Le Parco, 2000; Saltmarsh, 2013). 
They do not provide any nutritional benefit to 
the consumer. Some of these additives have been 
shown to have harmful effects on the consumer’s 
body. Public health specialists have made a list of 
acceptable and recognized additives that are safe to use and a list of toxic additives (Drichoutis et al., 
2005; Miller and Cassady, 2015). The nutritional label affects the behavior of 
consumers because they want to avoid the adverse 
nutrients in food products. 
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The research aimed to study the composition and nutritive information from labels of some food 
bases.
were purchased. The products were randomly 
selected. The following food bases have been 
studied: Delikat vegetables tastefully, Delikat 
vegetables flavor ball, Vegimix food bases, Rollton 
chicken – taste food bases, Vegeta food supplement 
Podravska, Vegeta richness of taste, Vegeta 
Naturella with no added universal food additives, 
Mirodenia food bases, Mixture of vegetables the secret of the chef and Maggi vegetables - taste 
secret. 
The study had the objectives of studying 
the: ingredients used; percentage of dehydrated 
vegetables products; nutritional composition; 
caloric value and the content of the food additives.
product quality data. The Food and Drug 
Administration (2014) recommends that labels 
comply with certain requirements to enable 
consumers to be properly informed.
The first ingredient on the ingredients list 
was iodized salt. The salt content of the studied 
products ranged between 52.3 g and 85 g from 
100 g. The Mirodenia food bases had the smallest 
amount of 52 g of salt from 100 g. The Mixture of vegetables the secret of the chef had 85 g of 
salt from 100 g. Vegimix - food bases and Maggie vegetables – taste secret had an increased salt 
content of 76 g/100 g and 66.5 g/100 g (Tab. 1). 
High sodium intake increases blood pressure 
(Chrysant, 2016) and represents a risk factor 
for cardiovascular diseases (He and MacGregor, 
2013; Chrysant, 2016). Reduction of salt intake 
in the population can be achieved by gradually reducing the amount of salt added to food (He and 
MacGregor, 2013). The World Health Organization 
(2003, 2004) recommends a daily consumption of 
no more than 5 g of salt.The ingredient lists provided us information 
about the percentage of dehydrated vegetables. It 
ranged between 4.49% and 38%. Vegeta Naturella 
and Mirodenia had a high percentage of dehydrated 
vegetables (30% and 38%). The Rollton product 
had the lowest percentage of dehydrated 
Table 1. The salt content, the percentage of vegetables and the ingredients list of studied products
No. Products Salt
(g/100g)
Vegetables content (%)  Ingredients list1 DELIKAT vegetables
tastefully
62.0 10.45
Carrot 6.1%, red pepper 1%, onion 0.4%, mashed 
tomato powder 0.05%, parsley root 0.7%, garlic 
0.3%, leek, vegetable juice – nap 2 DELIKAT vegetables flavor ball 52.3 15.00 Carrot 12%, red pepper powder 0.2%, onion 0.6%, mashed tomato powder, parsnip, garlic, 
leek, spinach powder, red beet powder  3 VEGIMIX food bases 76.0 8.50 Carrot, parsnip, onion, parsley  4 ROLLTON chicken – taste food bases 65.7 4.49 Carrot 3.86%, parsnip, parsley 0.5%, dill 0.13% dehydrated chicken 0,1% 5 VEGETA food supplement 
Podravska
56.9 15.50 Carrot, pastry, potato, onion, celery, parsley leaves 6 VEGETA richness of taste 56.9 15.50 Carrot, parsnip, potato, onion, celery, parsley leaves 7 VEGETA NATURELLA with no added universal food additives 54.8 30.00 Carrot, onion, parsnip, potato, celery, leek, pepper, garlic, parsley leave 8 MIRODENIA food bases 52.0 38.00 Carrot 18-23%, onion, 6-10%, parsnip 2.5%, leek 
2-5%, parsley 1-4%, cauliflower 0.5-1% 
9
MIXTURE of vegetables the secret of the chef 85.0 12.00 Carrot, parsnip, potato, onion, parsley, onion
10
MAGGI vegetables - taste secret 66.5 7.20 Carrot, leek powder, garlic powder, onion and onion powder, parsley leaves, spinach powder, 
tomato, parsnip, celery powder, red pepper
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Materials and Methods
During June 2017, ten spice-type condiments 
Results and Discussions
The list of ingredients contains important 
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vegetables (4.49%). The investigated products 
had between two and ten dehydrated vegetables. 
Vegeta products had in their composition: carrot, 
parsnip, onion, celery, leek, pepper, parsley leaves 
and potato. The potato present in the composition 
determines the increase in the carbohydrates 
content and the energy value of the product.
Maggi products contains: carrot, leek powder, 
garlic powder, onion and onion powder, spinach 
powder, tomato, parsley leaves, parsnip, red 
pepper and celery powder. The food bases Vegeta 
and Maggi contain celery. Celery has a potent 
antimicrobial activity against Bacillus subtilis, 
Escherichia coli and Saccharomyces cerevisiae (De 
et al., 1999).
The energy value of basal spices for food 
is determined by calorigenic trophies (lipids, 
carbohydrates, proteins). The energy value of the 
products surveyed ranged from 164 kcal/100 g 
(Vegeta – Podravska and Vegeta - richness of taste) 
and 71 kcal/100 g (Rollton).
The study evaluated the nutritional information 
from labels content of food bases (Tab. 2). The 
nutritional label shows the nutrient content of 100 
g of the product. Nutrition knowledge is important 
for the choice of food bases. The fats content of the 
food bases investigated was between 0.12 g and 
2 g from 100 g (Mirodenia - 2 g; Maggie - 1.8 g; 
Vegimix - 0.12 g). Vegimix had low fats content but 
also a low percentage of dehydrated vegetables 
(8.5%).
The content of saturated fatty acids ranged 
between 0.02 g and 0.3 g of 100 g. Vegetables are 
considered healthy foods because they are low in 
fats but very high in fibers and other nutrients. 
The fibers content of 100 g was between 10.60 g 
(Mirodenia) and 0.70 g (Rollton). The nutritional 
labels from Vegeta products do not contain 
information about fibers content.
Producers have the obligation to display the 
nutritional values of the products, specifying the 
proportion of carbohydrates derived from sugars. 
The carbohydrates content of 100 g of product ranged from 32 g (Vegeta Podravska and Vegeta 
taste richness) and 14.80 g (Rollton). Delikat 
vegetable flavor ball and Vegeta Naturella had 28 
g of carbohydrates of 100 g. Vegeta products have 
potatoes, which are responsible for increasing the 
carbohydrates content.
Nutritional values provide information about 
the total amount of sugar the product contains 
from all sources. In the food industry, sugar is 
added to improve the taste of food and its shelf life. Sugar added to the food bases had different names 
as dextrose or maltodextrin. The amount of sugar 
in 100 g was between 11.4 g and 23 g. Increased amounts of sugar have been found 
in the following products: Vegeta Naturella (23 
g/100 g); Delikat vegetables tastefully (21 g/100 
g) and Mirodenia (20.40 g/100 g). Maggie had 
the smallest amount of sugar (11.4 g/100 g). The 
World Health Organization (2003) recommends 
not exceeding 50 g of sugar per day for adults.
The flavors used in the investigated products 
are natural. In the category of aromatics were used 
celery seeds (Vegimix and Mirodenia), celery and 
curcumin seeds (Delikat vegetables), curcumin 
(Mixture of vegetables), black pepper, curcumin, 
dill (Vegeta Naturella), black pepper and turmeric 
(Maggi).
The use of food additives natural or synthetic 
origins in food is well regulated by European and 
Table 2. The nutritional composition of the investigated products
Products F
(g/)
AGS (g) C(g) S(g) P(g) F(g)
DELIKAT vegetables tastefully 0.80 0.20 22.00 21.00 7.00 3.50
DELIKAT vegetables flavor ball 1.20 0.30 28.00 18.00 5.80 4.10VEGIMIX food bases 0.12 0.02 18.25 15.14 0.71 -
ROLLTON chicken – taste food bases 0.70 0.20 14.80 11.60 1.00 0.70
VEGETA food supplement Podravska 0.40 0.20 32.00 22.00 8.50 -VEGETA richness of taste 0.50 0.20 32.00 22.00 8.50 -VEGETA NATURELLA 0.90 0.50 28.00 23.00 4.40 -MIRODENIA  food bases 2.00 0.30 22.30 20.40 4.60 10.60MIXTURE of vegetables the secret of the chef 0.45 - 27.48 - 8.25 -MAGGI  vegetables - taste secret 1.80 0.20 20.8 11.40 5.80 2.10
Note: F – fats (g/100g); AGS - saturated fatty acids (g/100g); C – carbohydrates (g/100g); S – sugar (g/100g), P – proteins (g/100g); F – fibers 
(g/100g).
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national authorities. The European Economic 
Community, in 1988, introduced the regulation of 
labeling and numbering of food additives, flavors, 
taste enhancers and preservatives, to promote a 
fair market and a safe food product in the European 
Community (CEC 2011; Haen, 2014).
Consumers have the right to make an 
informed choice about the food they consume and most additives are required to be declared on the 
food ingredient labels as part of the ingredient list 
(Saltmarsh, 2013; Al-Harthy et al. 2017).
The food additives used in these products 
have been the flavor and taste enhancers. Four 
flavor enhancers have been identified: E621 – 
monosodium glutamate; E627 – disodium 5’ 
guanylate; E631 – disodium inosinate and E635 
– disodium 5’ ribonucleotides (Tab. 3). The 
flavor enhancers used are approved by the Codex 
Alimentarius Commission, FAO/WHO, 1992.
Out of the products investigated, 30% had 
three flavor enhancers (monosodium glutamate, 
disodium inosinate and disodium guanylate), 30% 
two flavor enhancers (monosodium glutamate and 
disodium inosinate or disodium 5’ ribonucleotides) 
and 10% monosodium glutamate. Vegeta 
Naturella, Mirodenia and Vegimix do not contain 
flavor enhancers. Vegimix had silicon dioxide in 
the composition. It is an anti-agglomerating agent 
and it is used as a carrier.
Monosodium glutamate (MSG), a common 
flavor enhancer found in various canned foods. 
MSG has no texture or smell of its own, and 
therefore serves to emphasize the natural flavor 
(Singh, 2005). 
Pandey and Upadhyay (2012) suggested that 
MSG accelerating Huntington’s, Alzheimer’s and 
Parkinson’s disease, causes cancer, increases 
hyperactivity, DNA damage, and fetal abnormalities 
in animals. MSG has been also suspected to induce 
a neurotoxic effect on the nervous system (Quines 
et al., 2014 after Al-Harthy et al., 2017), trigger 
asthma (Yoneda et al. 2011 after Al-Harthy et al., 
2017), and liver injury (Nakanishi et al. 2008 after 
Al-Harthy et al., 2017).
The consumers with monosodium glutamate 
intolerance can develop a complex of symptoms 
that are characterized by: chest pain, headache, 
nausea, drowsiness, bronchospasm (difficulty 
breathing) asthma (Scopp, 1991; Jennifer et al., 
2009; Pandey and Upadhyay, 2012). 
Specialty literature (Khodjaeva et al. 2013) 
provided us information that disodium inosinate 
(E631) may cause gout. Disodium 5’ ribonucleotide (E635) is used to enhance the taste of some 
products. May be associated with itchy skin rashes 
up to 30 hours after ingestion, rashes may vary from easy form to dramatic form (Khodjaeva et al. 
Table 3. The contents of the additives added to food bases
No. Products List of flavor enhancers
1 DELIKAT vegetables tastefully
E621 – monosodium glutamate
E627 – disodium 5’ guanylate 
E631 –  disodium inosinate 
2 DELIKAT vegetables flavor ball
E621 – monosodium glutamate
E627 – disodium 5’ guanylate 
E631 – disodium inosinate
3 VEGIMIX food bases Does not have
4 ROLLTON chicken – taste food bases
E621 – monosodium glutamate
E627 – disodium 5’ guanylate 
E631 - disodium inosinate 
5 VEGETA food supplement 
Podravska
E621 – monosodium glutamate
E631 – disodium inosinate
6 VEGETA richness of taste E621 – monosodium glutamate
E631 – disodium inosinate
7 VEGETA NATURELLA Does not have
8 MIRODENIA food bases Does not have
9 MIXTURE of vegetables E621 – monosodium glutamate
10 MAGGI vegetables - taste secret E621 – monosodium glutamate
E635 –  disodium 5’ ribonucleotides 
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2013). The reaction is dose-related and cumulative 
some individuals are more sensitive than others. 
Riboflavin (E101) was present in 80% of the 
investigated products. FAO/WHO rules allow the 
use of riboflavin in condiments or food bases. The 
adverse effects of flavor enhancers depend on the 
amount consumed.Ingredients are indicated in descending order 
of their quantity. The first ingredient indicated on 
labels of food bases was iodine salt (100%). The 
second ingredient was dehydrated vegetables 
(60%), sugar (20%) and flavor enhancers (20%). 
The third ingredient was flavor enhancers (30%), 
sugar (40%), dehydrated vegetables (10%), garlic 
(10%) and spices (10%).
Consumers should read carefully the 
information from labels about compositional and nutritional value of the food bases to choose the 
product that meets the conditions expected.
Conclusion
The compositional study of the food bases 
revealed an increased salt content. The dehydrated 
vegetables content was different in the investigated 
products. The Vegeta Naturella and Mirodenia 
products had an increased content of dehydrated 
vegetables. Delikat vegetables flavor ball and Maggi vegetables – taste secret are among the 
products with an increased number of dehydrated 
vegetables (nine or ten). Food bases Vegimixt 
and Rollton have low contents of dehydrated 
vegetables. Consumers must carefully read the 
composition labels to choose the basis products 
for foods containing an increased percentage of 
dehydrated vegetables.
The ingredient lists from labels provides 
important information that can contribute 
to evaluate the food bases. Some food bases 
are nutritionally unbalanced because of their 
high salt and sugar contents and low content 
of dehydrated vegetables. In the investigated 
products were observed four flavor enhancers: 
E621 - monosodium glutamate; E627 - disodium 
5’- guanylate; E631 - disodium inosinate; E635 
- disodium 5 ‚ribonucleotides. The 70% of the 
investigated products showed between one and 
three flavor enhancers. Vegeta Naturella and 
Mirodenia did not have the addition flavors. 
The study of the compositional and nutritional 
labels is necessary to choose a correct food bases. 
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